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The International Culinary Institute’s new campus combines professional 
culinary training with practical facilities, in a design that is in harmony with 
the historic surroundings. 隨著位於牛奶公司舊址的新校舍投入運作，國際廚藝學院將
繼往開來，為香港款待服務及餐飲業培育人才。By Rachel Duffell
A new era
邁 向 新 里 程
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Design Flavour
A new structure punctuates the Pokfulam skyline. The attractive asymmetry 
of the International Culinary Institute’s (ICI) new campus building is a striking 
sight, with more to it than initially meets the eye. 
ICI’s new campus is inspired by the irregular but structured shape of a salt 
crystal. And it embodies the spirit of the training institute that inhabits it. 
“The ICI is a commitment of the Vocational Training Council (VTC) to 
providing quality development opportunities for young people who aspire to 
be professional chefs. Proficient in practical skills and the requisite knowledge, 
ICI graduates will provide valuable support to the growth and development of 
the hospitality and culinary industry,” says VTC Chairman Dr Roy Chung.
“The distinctive design of this building is reflective of the role of the VTC and 
the ICI,” adds Dr Andrew Leung, Chairman of the ICI Steering Committee. “Salt 
is indispensable. Likewise, vocational education plays a pivotal role in nurturing 
talent to support the culinary and hospitality industries. Salt also brings out the 
best in our food, just as vocational education can provide a path that can allow 
youngsters to realise their full potential.”
As well as this inspired design, the building’s surroundings have also been 
carefully considered, and the new campus strives to be environmentally 
conscious. It contributes positively to the ecological value of the site, for 
example, by ensuring that the site area features soft landscaping and a 
green roof. Renewable-energy systems have been adopted, including solar 
hot-water panels. Additionally, all of the power appliances and equipment are 
certified energy efficient and water-saving measures are in place.
A Storied Past
The new ICI campus not only marks the starting point of many a promising 
future, as its programmes seek to unleash potential, but its very site harks back 
to a storied history. In the 1880s, onlookers who caught a glimpse of the site 
from the sea might have been surprised to see cows grazing on the green, 
steep and rocky slopes of Pokfulam. The site was previously home to Dairy 
Farm, a milk-producing establishment together with a farm founded in 1886 
by the parasitologist Sir Patrick Manson.
At its height, the Pokfulam site was home to more than 3,000 farm animals 
and, at various stages, also reared pigs and chickens. But it was for milk that 
the farm was originally founded, as Manson considered the dairy product 
nutritionally essential for Hong Kong’s residents, particularly as a means to 
fighting infectious diseases, a subject on which he was a pioneer and an expert. 
Hong Kong was not the most hospitable of places for herds of cows. The 
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ICI aims to create a pool of qualified talent to support  
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feet above sea level, which meant that everything had to be carried up from 
the shore (later an electrically driven overhead ropeway was erected). There 
were ants and typhoons and the threat of fire, too, depending on the weather, 
and summers were hot, even if the location did allow for cooler sea breezes – 
not the finest conditions for healthy cattle. 
“When enjoying his morning cup of coffee, the resident of the Colony 
scarcely realises the difficulties that have been overcome in the humid 
heat and general conditions of Hong Kong, in order that he may have pure, 
clean milk to make his coffee really delectable,” states a history of the 
Dairy Farm company published in 1919, entitled The Dairy Farm Ice and Cold 
Storage Co Ltd, Hong Kong.
Yet from an initial herd of 80 cows the company grew significantly, despite 
a few setbacks in its early years. When the aforementioned 1919 book 
was published, the company had 571 staff and, following a takeover by 
Hongkong Land in 1972, this number would grow to 50,000 employees by 
the early 1990s.
Kelly Mills, who worked for Dairy Farm for more than 30 years – from 1966, 
to when he retired in 1996, leaving as group general manager – has fond 
memories of the farm, its large herd and the various buildings, some of 
which remain today. “At its peak there were 2,600 cows milking and the total 
livestock count would have been in excess of 3,000 in Pokfulam,” says Mills. 
“The farm spanned from the hospital to Wah Fu Estate, and from the coast to 
halfway up the hill.”
By 1983 the company had started selling off its cows following the 1979 
purchase of a farm in China and the Hongkong Land takeover. Yet Dairy 
Farm had played an instrumental part in Hong Kong’s history. “It can be safely 
asserted that it was principally owing to the existence of the Company that 
the Colony of Hong Kong did not in any degree suffer lack of food supplies at 
a time when in almost every other part of the world the shortage of food was 
being acutely felt,” states the 1919 history of the circumstances of Hong Kong 
during World War I.
ICI pays tribute to the heritage of the site surrounding its new campus. 
A heritage trail created around the new buildings helps to facilitate an 
understanding of the site, which also includes a number of historic 
buildings, including the Bethanie (once part of the farm, then a sanatorium 
for the Paris Foreign Missions Society’s priests suffering from tropical 
diseases, and now part of the Hong Kong Academy of Performing Arts), the 
Old Dairy Farm Senior Staff Quarters and the unusual octagonal cowsheds 
(today the Wellcome Theatre).
“Dairy Farm’s story of development contributed a significant chapter to the 
history of Hong Kong,” says Leung. “The heritage trail seeks to inculcate an 
appreciation of the historical and cultural surroundings of the site.”
This page: The original 
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Mission in Action
The Vocational Training Council (VTC) is the largest vocational and 
professional education and training provider in Hong Kong. The establishment 
of ICI is a commitment to provide good opportunities for young aspiring 
chefs and other hospitality- and culinary-industry professionals, with broader 
knock-on effects.
“While making an impact on an individual level is important, ICI’s overall 
mission is to build a talent pool to support Hong Kong’s world-city status and 
the growth of the hospitality sector,” says Chung. 
“ICI is committed to providing the highest level of culinary training,” adds ICI 
Principal Winnie Ngan. “While the Chinese Culinary Institute (CCI) focuses 
on educating students in various regional Chinese cuisines, ICI and its new 
campus will ensure that students are able to train in a wide range of other 











The Fresh Face of ICI
ICI’s new, purpose-built building brings a wealth of new training opportunities, 
complete with extensive facilities and high-tech equipment, to ensure ICI – 
and Hong Kong – remain at the forefront of culinary and hospitality education.
There are kitchens dedicated to cuisines from around the world on the third 
and fourth floors, including the Mediterranean, the Middle East, India and 
Southeast Asia, Korea and Japan, as well as specially equipped spaces for pizza 
making and bread baking that allow for enhanced education in various culinary 
traditions, and accompany the launch of new courses, such as those in baking 
and pastry art. A Sensory Lab on the third floor allows students to undertake 
extended research on food sensory science, analysing how humans perceive 
and respond to food and beverages for improved understanding. 
“ICI’s practical training involves mastering the fundamental techniques core 
to most cuisine types, underpinned by an understanding of the science 
of cooking and enhanced by an appreciation of the cultural context that 
surrounds a country’s cuisine,” says Chung. 
The second floor is home to the Hall of GAStronomy, which allows for various 
set-ups ideal for events training, while the first floor houses Café Manson, 
named after Dairy Farm’s founder, serving pastries, cakes and ice cream. From 
its bright interiors, two of the farm’s original octagonal cowsheds can be seen, 
which hark back to the early days of Dairy Farm. The latter are surrounded by 
old, rare trees, as well as the Institute’s own herb garden. 
Students will be able to develop their skills in different ways when they take 
part in training on the two basement floors. The upper basement level, a 
Culinarium, is complete with tiered seating, one master cooking station and 
12 individual cooking stations, the former well suited to demonstrations, the 
latter to training, competitions and trade testing . A Wine Forum space on the 
lower level is perfect for specialist wine training, tasting, appreciation, cellaring 
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The year 2018 marked the addition of two new Honorary Advisors: Richard 
Ekkebus of two-Michelin-star modern-European restaurant Amber in Hong 
Kong and Alain Passard of Arpège in Paris, which holds three Michelin stars and 
was ranked eighth on the World’s 50 Best 2018 list. 
Making a Mark
The new campus aims not only to provide professional training for aspiring 
chefs and hospitality industry professionals, but also strives to attract 
renowned chefs and promote developments of related sectors in Hong Kong, 
such as tourism, catering and wine.
Hong Kong’s catering industry continues to grow. According to the Quarterly 
Survey of Restaurant Receipts and Purchases conducted by the Hong Kong 
Government, the value of total receipts of the restaurants sector recorded 
an increase of 10 per cent in the first quarter of 2018 compared to the same 
period last year. The provisional value of total purchases by restaurants 
increased by 8.7 per cent, with total receipts of non-Chinese restaurants 
increasing by 11.2 per cent in value. 
“The statistics show that the industry has enormous potential, but this can 
only be achieved with professional, well-trained and competent chefs,” says 
David Udell, Group President – Asia Pacific, Hyatt International – Asia Pacific, 
and Chairman of VTC’s Hotel, Catering and Tourism Training Board. “ICI is the 
first institution of its kind in Hong Kong dedicated to the training of youngsters 
and in-service practitioners aspiring to become professional chefs in 
international cuisines. Through professional training in international cuisines, 
wine and event management, ICI aims to create a pool of qualified talent to 
support the growth and sustainability of the hospitality and tourism sector in 
Asia’s World City and the region.”
Hong Kong is home to thousands of restaurants offering all types of cuisines. 
ICI is continuing the legacy of the site and contributing to Hong Kong history by 
offering vocational and professional training to allow the most promising starts 
in the careers of aspirational hospitality and culinary industry professionals, 
which in turn will help to develop Hong Kong’s own industry and enhance Asia’s 
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It’s not only the practical aspects of the new campus that put ICI’s dedication 
to pushing the boundaries of excellence in the spotlight. 
One of the ways that ICI contributes to the advancement of the industry is 
through building relationships, particularly, as Chung says, “by pro-actively 
seeking out and developing relationships with industry partners in Hong 
Kong and around the world that will foster innovation and promote an 
understanding of world cuisine and culture”. Chung also highlights relevancy 
as a core competency for providing programmes that align well with students’ 
and industry interests, but also look to future developments. To this end, ICI 
has enlisted a select group of Honorary Advisors to lend expertise by offering 
insights into the strategic development and curriculum design of the Institute.
The Institute’s current roster of Honorary Advisors includes such culinary 
luminaries as Chef Joan Roca of three-Michelin-star restaurant El Celler de 
Can Roca in Spain, currently number two on the World’s 50 Best 2018 list; Chef 
Umberto Bombana of Hong Kong’s three-Michelin-star Italian restaurant, 8 1/2 
Otto e Mezzo Bombana; Chef Lanshu Chen whose restaurant Le Moût, Taiwan 
was named one of Asia’s 50 Best Restaurants in 2017; Virgilio Martínez of 
Central in Peru, number six on the World’s 50 Best 2018 list; and Chef Rodolfo 
Guzmán of Boragó, in Chile, also listed on the World’s 50 Best 2018 list. Many 
of these leading lights of the culinary world have already contributed to the 
development of the Institute and have performed various demonstrations 
and seminars to its culinary students. 
Clockwise from right: 
Honorary Advisors 
Umberto Bombana, 
Virgilio Martínez, Joan 





Clockwise from right: 
Amber’s Richard 
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ICI’s board of Honorary 
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